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Eur J Clin Nutr 45, 569-581 ], underreport-
ing was defined with a value < 1.14 for an
individual subject in the ratio (energy
intake)/(basal metabolic rate computed
according to Schofield).
Using this criteria, 55% (n = 229) of the
subjects were classified as UR. The pro-
portion of women was increased in the UR
group compared to non-UR subjects (91 %
vs 67%, P < 0.000,001) and analyses were
performed separately in each gender. In
women as in men, obese UR compared to
non-UR were characterized by an increased
protein intake (about 20% vs 15% of total
energy intake, P < 0.000,001) and an
increased proportion of restraint subjects
(P < 0.05), whereas age and BMI were com-
parable between the two groups.
In conclusion, in obese patients seeking
advice in a hospital setting, dietary under-
reporting: 1) concerns predominantly female
subjects, 2) may be related to certain
macronutrients, and 3) appears to be asso-
ciated with dietary restriction.
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The type of fat used in cooking and dressing
is essential to ensure a proper intake of sat-
urated, monounsaturated and polyunsatu-
rated fatty acids. The aim of this work is to’
compare the eating habits on two islands of
the Mediterranean Sea. The research was
performed from written answers to a ques-
tionnaire which involved 1 022 Sardinian
and 465 Corsican families. The statistical
analysis (X test) shows significant differ-
ences (P < 0.001) between the two islands:
- for sauce preparation, meat and fish cook-
ing, at least 75% of the Sardinian families
use olive oil whereas two Corsican families
out of three use other vegetable oils;
- for salad dressing of raw and cooked veg-
etables, a large majority of the Sardinian
families (> 90%) use olive oil whereas in
Corsica, although 65% of the families con-
sume olive oil, 23% used other vegetable
oils;
- for frying, Sardinian families use other
vegetable oils (64%) more often than olive
oil (34%). In Corsica, other vegetable oils
are mostly used (88%);
- finally, for pastry, we note an important
use of solid fats: in Sardinia, lard (39%),
butter (36%) and margarine (27%) are
prevalent whereas in Corsica it is butter
(65%).
Consequently, these two neighbouring
islands of the Mediterranean Sea show very
different habits in their consumption of fats.
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Two hundred and seven healthy adult sub-
jects, born in Maghreb and living in France
for more than 1 year (group M) were com-
pared to ninety-six healthy French age-
matched subjects born in France (group F)
regarding food intakes and anthropometric
and metabolic parameters. Mean age (39 ±
0.7 vs 40.8 ± 0.9 year) and sex ratio were
similar in the two groups. In M the total
caloric intake was higher than in F (2 580 ±
97 vs 1 997 ± 52 Kca/day; P < 0.00 1) but the
lipid (35.4 ± 0.4 vs 40.0 ± 0.5%; P < 0.001),
carbohydrate (49.8 ± 0.5 vs 42.7 ± 0.7%; P
< 0.001) and protein (14.9 ± 0.3 vs 17.4 ±
0.4%; P < 0.001) intakes were closer to the
